
SHAREABLES _____________________________________________________________________________________  

  

HOT MESS fries, house-made beer chili, pulled pork, beer cheese 20 
 

PUB WINGS crispy fried wings tossed in your choice of space dust bbq, buffalo, or 16 
hotter than hot sauce; served with carrots, celery, and blue cheese dressing -GFO 
 

SPICY CHEESE CURDS spicy breaded deep-fried cheese curds; served with a side of 11 
house-made marinara -V  
 

HUMMUS PLATE roasted red pepper hummus served with garlic pita, cherry tomatoes, 11 
bell pepper strips, pepperoncini, carrots, cucumber -GFO, VN 
 

SOFT PRETZEL salted soft pretzel served with elysian pale ale beer cheese 10 
and space dust spicy brown mustard -V 
  
  

FLATBREADS 10” flatbread pizzas________________________________________________________________  

  

CHEESE thickly sliced mozzarella with house-made marinara 10 
  

PEPPERONI thin sliced pepperoni and mozzarella with house-made marinara 12 
  

ITALIAN SAUSAGE chopped italian sausage, sautéed fennel, and cherry tomatoes 16 
with house-made marinara  
  
    

MAIN DISHES _____________________________________________________________________________________  

  

BREWHOUSE CHILI beef and beans blended with fresh veggies,  cup  7 | bowl  9 
spices and beer; served with sour cream, shredded cheese, and jalapeños 
 

BREWHOUSE SALAD mixed greens, chopped thick cut bacon, heirloom cherry half  9 | full  14 
tomatoes, pickled red onion, cucumber, radish, parmesan cheese;  
tossed in hazy ipa vinaigrette -GFO 
 

CAESAR SALAD chopped romaine, shredded parmesan cheese; half  8 | full  13 
house-made croutons; tossed in caesar dressing -GFO  
add marinated grilled chicken 4 
 

GRILLED CHICKEN SANDWICH house marinated grilled chicken breast, pesto mayo, 16 
mixed greens, tomato, red onion, dill pickles, swiss cheese; served on a toasted pub bun -GFO 
 

ELYSIAN CHEESEBURGER* 6oz brisket blend burger patty, pub sauce, american cheese, 16 
lettuce, tomato, dill pickles, red onion; served on a toasted pub bun -GFO        
 

PULLED PORK SLIDERS braised pulled pork, coleslaw, frizzled onions, and pickles 12 
your choice of pulled pork (Classic BBQ, Carolina BBQ, or Hotter then Hot) 
 

THE FAUX MO house-made mushroom & tofu patty, vegan horseradish sauce, 16 
mixed greens, tomato, red onion, dill pickles; served on a toasted pub bun -V 
 

all burgers and sandwiches are served with your choice of fries or bbq potato chips    
substitute: cup brewhouse chili, small brewhouse salad, or small caesar salad 2 
substitute gluten free bun 2 
  
  
  

 V - VEGETARIAN     VN - VEGAN     GF - GLUTEN FREE     GFO - GLUTEN FREE OPTION 
*Consuming foods that are raw or uncooked may increase your risk of foodborne illness, especially if you have certain 

medical conditions. Please inform your server of any allergies. 
  

NON-ALCOHOLICS _________________  

SODA coke, coke-zero, sprite, fanta 3.5 
ginger ale, root beer 
 

ICED TEA 3.5 
 

LEMONADE 3.5 
 

COFFEE freshly brewed Umbria coffee 4.5 
 

HOT TEA 4.5 
 

JUICE cranberry, grapefruit, orange, 5 

pineapple  
 

GOSLING’S GINGER BEER 5 
 

CHERRY LIMEADE 5.5 | refill 2 
 

STRAWBERRY LEMONADE 5.5 | refill 2 
 

SUGAR FREE REDBULL 6 
 

ESPRESSO SPRITZ  6  
  

   MERCHANDISE ______________________  

LOGO PINT GLASS 5 
 

GLASS GROWLER 6 
 

STAINLESS STEEL PINT 10 
 

BEANIES 20 
 

HATS 25 
 

T-SHIRTS 25 
 

SPACE DUSTY POCKET T-SHIRT 30 
 

HOODIES 45 
 

 
ask your server or bartender about monthly 

merchandise promotions  

  
A service charge of 20% will be added to all parties of 6 or greater.  

There is a one check policy for parties of 15 or greater and can be split equally up to 4 ways.  
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